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rantees that the food industry, which has directed the course of hu-
man history, will never die out. Traditionally, agriculture has been
an important part of the food industry and is a key factor in its
development. In Asia and Africa, many developing countries have
rich agricultural histories along with unique food cultures. By com-
parison, America is rare, in that it has advanced technology in food
production despite a relatively short agricultural history.
For most of human history, food was produced and consumed
based on immediate need and constituted humanity, food was pro-
duced aVarious food cultures developed related to ethnicity, reli-
gions, climates, seasons, and available ingredients [1,2]. It has
been less than a few centuries since secondary industries, such as
factories, were created, and food production and processing tech-
nologies continued to develop in the 20th century as part of the
overall development of secondary industries. As mass production,
supported by large amounts of capital, guaranteed high volume
of sales, many countries invested in research and development
(R&D) of production and processing technology. Mass production
based on automated manufacturing systems was considered the
only way to succeed. Until the 1980s, the food industry followed
this trend, with America at the center, focusing on developing tech-
nology to maximize the production of food that was high in calo-
ries. Although food produced in America is competitively priced,
the demand for these products has been continuously decreasing
in the global market. Moreover, the obesity rate in America has
grown and is currently the highest in the world.
Technological advances in automated manufacturing, standard-
ization, and sterilization proceeded rapidly over the past century.
However, in the 1980s, the food industry began to decline, with
advanced technology no longer guaranteeing high-volume sales.
This decline was due to a loss of core values within the food indus-
try. Food is connected to many aspects of well-being, such as lei-
sure, culture, and health, beyond caloric intake. As the food
economy undergoes a transition from the secondary to the tertiary
sector, the food industry will need to consider more than just tech-
nology and product development.http://dx.doi.org/10.1016/j.jef.2016.06.003
2352-6181/ © 2016 Korea Food Research Institute. Published by Elsevier B.V. This is an
licenses/by-nc-nd/4.0/).In order to attract both domestic and international consumers,
the food industry needs to shift R&D away from the secondary in-
dustry, where it concentrates on products and technology. New
R&D for the tertiary industry needs to focus on providing services
associated with food. Further research is needed on how to create
value in food services that relate to traditional knowledge, health,
culture, and history. In this new environment, the development
of meaningful content becomes a key factor of success in the food
industry. Ethnic foods that are developed using unique methods
and environments related to particular population groups will
grow in value that needs to be identiﬁed and preserved. The Journal
of Ethnic Foods can serve as a model of how to demonstrate the
value of ethnic food. The appreciation of ethnic foods and their
rich agricultural histories can be the ﬁrst step of a new food indus-
try. By not only utilizing modern technology, but also drawing on
deeper values, ethnic food has great potential to thrive in the global
food marketplace.
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